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Claims 

1. Apparatus for preparing and dispensing an oil and water 
containing emulsion comprising one or more post-added 
ingredients, the apparatus comprising a frame comprising 

a source unit (a) comprising one or more component 

reservoirs (1) ; 

- selection means for selecting the desired components and/or 
their ratio 

- a source unit (b) comprising component reservoirs for post 
added ingredients (bl) wherein the post added ingredients 
are arranged in at least two families; 

- selection means for selecting the desired post-added 
ingredients; 

- processing means (2) suitable for mixing the components from 
the component reservoirs and the post-added ingredients; 

- a dispensing unit (7) for dispensing the resulting oil and 
water emulsion, 

wherein the configuration of the apparatus is such that changes 
in recipe of the oil and water emulsion do not require 
intermediate cleaning of the apparatus. 

2. Apparatus according to claim 1 wherein the dispensing unit 
(7) is suitable for use in a batch process and dispensing only 
one product at a time. 

3. Apparatus according to claim 1 or 2, wherein the 
processing means (2) comprises a pre-mixer unit (3) suitable 
for creating an oil and water emulsion. 
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4. Apparatus according to any of claims 1-3, which comprises a 
dedicated mixer (6) for each family of post-added 
ingredients (bl) . 

5- Method for preparing an oil and water emulsion in a batch 
system wherein the apparatus according to any of claims 1-4 
is used and wherein the source unit (a) comprises separate 
reservoirs (1) for a composition selected from the group 
comprising oil phase, an aqueous phase, emulsifier, tomato 
base, mustard, mayonnaise base, dressing base and sauce 
base. 

6. Method for preparing an oil and water emulsion, wherein the 
apparatus comprises dedicated mixers (6) for each family of 
post-added ingredients and wherein the families of 
ingredients are selected from the group comprising 
flavouring agents, structuring agent, herbs and colourants. 

7 . Method for mixing components for the preparation of water 
and oil emulsion type food products, using an apparatus 
according to any of claims 1-4 wherein the components of an 
oil phase reservoir, aqueous phase reservoir and emulsifier 
reservoir are mixed in a pre-mixer (3) to obtain an' 
emulsion, followed by addition of post-added ingredients 
(lb) via dedicated mixers (6) for each family of post-added 
ingredients. 

8. Method for the preparation of a dressing using an apparatus 
according to any of claims 1-4 wherein the source unit (a) 
comprises separate reservoirs (1) that are provided with an 
oil phase, an aqueous phase preferably below pH 3.8 and an 
emulsifier, said oil phase, aqueous phase and emulsifier are 
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pumped to a pre-mixer creating an emulsion, followed by 
addition of post-added ingredients (bl) from the family of 
herbs, the family of colorants and the family of flavourings 
via dedicated post-mixers, and dispensing the dressing. 

9. Apparatus for preparing and dispensing an oil and water 
containing emulsion comprising one or more post-added 
ingredients, the apparatus comprising a frame comprising 

- a source unit (a) comprising one or more component 
reservoirs (1) ; 

- selection means for selecting the desired components and/or 
their ratio 

- a source unit (b) for post-added ingredients (bl) wherein 
the post-added ingredients are arranged in at least two 
families; 

- selection means for selecting the desired post-added 
ingredients; 

- processing means (2) comprising mixing means suitable for 
mixing the components from the component reservoirs and the 
post-added ingredients; 

- a dispensing unit (7) for dispensing the resulting oil and 
water emulsion, 

wherein the volume of the mixing means is small in comparison 
to the volume of the product that is dispensed. 



